Cooperative Extension Service Circular 508 



Processing Your Deer 




frying pan. The frying time is about 90 seconds on a side for a steak 
cut 1/4 inch thick. Fry steaks just enough to brown the outside but 
leave the center slightly pink. The steaks should be juicy and 

Fig. 1. Venison boning chart, location of main cuts. tender. It steak is dry or tough, it was cooked too long. 
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